THE 'You've Gor Ir MADE WITH BISQUICK’ COOKBOOK 


DINNERTIME RECIPES MADE IN 
UNDER 15 MINUTES 


“I finally found a really good recipe for stir 
fry, pretty much a Toss-lt-In-And-You're-Done' 

thing. Now if we could just figure out 
what to do with these!” 


CRISPY CHICKEN STIR-FRY 


1 cup Bisquick® 3 medium carrots, cut 
baking mix diagonally into %” pieces 

tsp. pepper 1 green pepper, cut into strips 

2 cups diced uncooked 1 small onion, cut into thin slices 
chicken breast and separated into rings 


2 eggs, slightly beaten  1can(20 oz.) pineapple 
Y cup vegetable oil chunks, aaa 


MIX Bisquick and pepper in large plastic bag. Stir chicken — 

into eggs; remove chicken with slotted spoon and © 

place in bag with baking mix. Shake bag until 

— is coated; remove chicken from 
g. 


HEAT 1 tbsp. of the oil in 10" skillet over medium- 
high heat until hot. Stir-fry carrots 2 min.; add 
gp pepper. Stir-fry 2 min. Remove from skil- 
let; keep warm. Add remaining oil to skillet; 

heat until hot. 


STIR-FRY chicken until golden brown; add 
carrots, green pepper and onion. Stir-fry 
until warm, about 2 min.; stir in pine- 
apple. 6 to 8 servings. 


High Altitude: Cut carrots into Ya” pieces. increase stir-fry 
time for carrots to 4 min. 


“It took me weeks to grow this cauliflower. 
And just minutes to make a great supper 
out of it.” 


CAULIFLOWER-HAM AU GRATIN 


Heat oven to 400°. 
4 cups partially cooked fresh 1 can (11 ard condensed 
cauliflower or 2 pkg. (10 oz. Cheddar cheese soup 
each) frozen cauliflower, Y cup milk 
thawed and well drained 2% cup Bisquick® baking mix 
1%, cups chopped fully cooked 2 tbsp. firm margarine or butter 
smoked ham 2 tbsp. shredded Cheddar cheese 


Y tsp. ground nutmeg 


ARRANGE cauliflower in ungreased rectangular bak- 
ing dish, 11x7x112"; sprinkle with ham. 


BEAT soup and milk with hand beater until 
smooth; pour over ham. Mix remaining 
ingredients until crumbly; sprinkle 
over soup mixture. Sprinkle with 
paprika if desired. 


BAKE until topping is golden 
brown, 20 to 25 min. 
8 servings. 


High Altitude: Cook frozen cauliflower 
in boiling water 5 min.; drain 
Arrange in dish. Continue as directed. 


“We spent all day shopping and found this 
great platter. So who wants to spend all 
night making supper?” 


“OVEN CHICKEN PARMIGIANA 


Heat oven to 350". 
-A cup Bisquick® 21h- to 31-lb. broiler-fryer chicken, 
~ baking mix cut up 


Y2 cup grated 1 can (5 oz.) evaporated milk 
Parmesan cheese cup margarine or butter, melted 
1 tsp. paprika 
Y) MIX Bisquick, cheese and paprika. 
DIP chicken into evaporated milk; coat with cheese mixture. 


Place skin sides up in ungreased rectangular pan, 13x9x2"; 
drizzle with margarine. 


BAKE until done, about 1 hr. 6 servings. 


CHICKEN MOZZARELLA High Altitude: Heat oven to 375°. Bake 1 to 1% hr. 10 MIN. TO PREPARE 
Heat oven to 425°. 
1 tbsp. vegetable oil Y tsp. pepper 
2% cup Bisquick® 6 large chicken breast 
baking mix halves 
2 tbsp. grated 2 cup chili sauce 
Parmesan cheese % cup shredded 


2 tsp. Italian seasoning mozzarella cheese 
1 tsp. paprika 


BRUSH bottom of rectangular pan, 13x9x2", with oil. A 


MIX Bisquick, Parmesan cheese, Italian seasoning, 
paprika and pepper; coat chicken. Arrange skin 
sides down in pan. 


BAKE 45 min. Turn chicken; divide chili sauce among % 
breast halves. Sprinkle with mozzarella cheese. Bake Ne 
until melted, about 5 min. longer. Sprinkle with snipped E 
parsley if desired. 6 servings. Ne 

High Altitude: Increase first bake time to 55 to 60 min. 5 MIN. TO PREPARE E 


“| don’t spend an hour running around 
the gym just to spend another hour 
running around the kitchen. All | 
want is something good and light. 
And | want it fast.” 


LIGHT AND CHEESY BROCCOLI CASSEROLE ¡0 MIN TO PREPARE 


Heat oven to 350°. eo ae : 
Y cup Bisquick® baking mix 
1 pkg.(10 oz.) frozen chopped ‘4 cup margarine or butter, melted 


broccoli, thawed and drained 2 eggs 
1 cup dairy sour cream 1 tomato, peeled and thinly sliced 
1 cup creamed cottage Y cup grated Parmesan : 


cheese cheese : 
GREASE lightly square baking dish, 8x8x2". Spread A 
broccoli in dish. . Rp 
CNS E 
BEAT sour cream, cottage cheese, Bisquick, margarine | =z 
and eggs with hand beater 1 min. Pour over broccoli. Arrange 
tomato slices on top; sprinkle with Parmesan cheese. A 


- BAKE until golden brown and knife inserted halfway between center 
and edge comes out clean, about 30 min. Cool 5 min. 6 to 8 servings. 


5 


High Altitude: Cook broccoli in boiling water 5 min.; drain. 
Continue as directed except—bake until knife inserted 


a in center comes out clean, 35 to 40 min. TUNA TOP TOMATOES dek 
J Heat oven to 400°. a e ie 
4 large tomatoes, cut 2 green onions (with tops), > E ; 
4 horizontally into halves thinly sliced 


Y cup Bisquick® baking mix 1 pkg. (10 oz.) frozen 
Y cup shredded Swiss cheese chopped broccoli, 


Ys cup mayonnaise or thawed and drained —_ 
salad dressing 1 can (6% oz.) tuna 
2 eggs drained 


GREASE lightly square pan, 9x9x2". Place tomatoes, cut 
sides up, in pan. 


MIX remaining ingredients. Spread evenly on cut side of each * 
tomato half. 


BAKE uncovered until topping is puffed and golden brown, about 
25 min. 8 servings. 


High Altitude: Heat oven to 425° 5 MIN. FO PREPARE. 


“It's funny. Right now they say South- 

western cooking is ‘trendy. But we've 
been eating it for years, just because 
it was really good and simple to 
throw together.” 


Pr a Bisouick g 


SANTA FE TACO CHILI BAKE 


Heat oven to 400°. 


1 can (15 oz.) chili with beans Paprika 
1% cups Bisquick® baking mix Shredded lettuce 
Y cup milk Chopped tomato 
% cup shredded Cheddar cheese Shred ded Cheddar cheese 


HEAT chili, stirring occasionally, until hot. Mix Bisquick 
and milk until dough forms; beat 30 sec. 


==" SPREAD half the dough in ungreased square baking 

- dish, 8x8x2: Top with chili; sprinkle with % cup cheese. 

; Drop remaining dough by 6 spoonfuls onto top; sprinkle 
with paprika. 


BAKE until light brown, about 25 min. Top with lettuce, tomato 
and cheese. 6 servings. 
High Altitude: Heat oven to 425° Bake 18 to 20 min. 


CHEESY TAMALE CHICKEN 


8 7 Heat oven to 350°. 


` 2 cups cut-up cooked chicken 1 pi (12 oz.) Mexican- 
Y cu up chopped onion os corn, drained 
1 can( 


oz.) chopped green i. as suis baking mix 
chilies, Gained. 1 cup milk 


2 cups shredded MontereyJack _‘atsp.salt 
cheese (8 oz.) 3 eggs, separated 
GREASE rectangular baking dish, 11x7x1'". Layer 
chicken, onion, chilies, cheese and corn in dish. 


BEAT Bisquick, milk, salt and egg yolks. Beat egg whites in 
large bowl until stiff; fold in egg yolk mixture. a; over corn. 


BAKE until knife inserted in center comes out clean, about 35 min. 
8 servings. 


High Altitude: Beat egg whites until soft peaks form. Bake 40 to 45 
pq Let stand 5 min. vba serving. 


YOU'VE GOT IT MADE WITH BISQUICK 


